Attorney Docket No.: y64290 

FLAVOR COMPOSITION AND 
STABLE AND TRANSPARENT DRINK CONTAINING THE SAME 

FIELD OF THE INVENTION 

'i'hi s invention relates to flavor ovjinpos 1 1 ions 
r^eeded in producing stable and transparent drinks , m 
particular, carbonat e— f ree t ransparent drinks 

( carbonate - f ree soft drinks, near water, etc.) and 
stable and transparent drinks with the use of the same. 

BACKGR OUND OF T HE IN VENTIO N 

Sucrose fatty acid esters have been frequently 
employed as emulsion dispersants for foods. In the 
field of food Indus tr^y, in particular, sucrose fatty 
acid esters are the only synthetic surfactants with a 
high HLB authorized at present under the Food 
Sanitation Law and, therefore, have been used over an 
extremely broad range. For example, sucrose fatty acid 
esters are employed as excellent emulsion dispersants 
in emulsifying oil— soluble carotenoids, azo dyes ox^ 
natural dyes dissolved in animal or vegetable oils to 
give water - di spersible colorants. 

However, these emulsi tiers thus prepared have a 
serious disadvantage m practice. That is to say, they 
can be easily emulsified and dispersed m water withm 
the neutral range and thus cause coloration but shovy 
turbidity or precipitation in water withm the acidic 
region. To solve this problem, JP - A - 5 8 - 1 0 3 3 2 5 has 
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disclosed a process foi: producing .1 col. oi^iiig 
preparation easily dispersible in dii acioic solul ion 
which contains lecithin and/or a polyglycerol f.ilty 
acid ester 1 n a c y s t e m being e mu 1 s 1 1" .i e d ."m c 1 d 1 s p (j 1 ' c ^ ci 
with a sucrose f:at;ty ac;ici c^stei" (the t(n/tn '\JP-A" a^; 
used herein ni€:nns .ni 'hcr.-:-r_i;ii: nc/d }nhj]:ch"i Ja}.c. n ^ c ^ ^ 
pcitent application") . 

On the other hand, J P - B - 5 - 1 1 ^ 37 (ttie term "Jh 13" 
as used herein means an ''exammeia Japanese patenii 
publication") has disclosed a coffee drink containing 
milk components together with 1 yso 1 ec 1 1 lii n win oh can 
sustain a high emulsion stability^ ove^i: a long period of 
time and in which the extermination ratio of 
thermostable bacterial spores can be increased without 
elevating the sterilization temperature or th.e 
germination and propagation of thermostable bacteidal 
spores can be inhibited even though the thus sterilized 
coffee drink containing milk component is stored at a 
high temperature. In JP - B - 5 - 1 1 9 3 7 , it is disclosed that 
the lysolecithm contains at least [:)0% by weight of tlie 
lysolecithin components in the total phospholipids and 
0.01 to 0.5% by weight of lysoleci t Inn is added to the 
coffee drink containing milk components. 

Moreover, JP - A- 7 - 1 2 3 9 5 6 lias proposed a 

bacteriostatic agent for coffee drinks containing milk 
components which contains lysolecithm W'ltli an organ, ic 
acid monoglycer 1 de . In tins case, the lys^o loci thin it} 
one member selected from among 1 v'sopiiospliat: 1 dy 1 chol 1 ncs 
lysophosphat idylethanolamme , 1 ysophospha t idyl inos 1 1 o I 



2 



and lysophosphat idyl sen ne or a luixLure ot two or more* 
t: hereeo f . 

JP - A- 7 - 12 3 958 has disclosed a food product put in 
a tiiermally sterilized sealed pac:kacjed cont ..i l nt.u " and a 
pi.^ocess for producing the same v;!iere/in. lysolecithm is 
added to thei'eby impi^ove a method ior inhibiting the 
germiination and propagation of tliei'inos table bactCL^ri.il 
spores by using a large amount ol a suc:rose f^itty acid 
ester together with a sorbitan fatty acid ester. 

JP-A- 8 - 182485 has suggested that oil-off arising 
during storage of milk drinks at a high temperature in, 
for example, a hot vending machine can be effectively 
prevented by adding an emulsifier containing a sucrose 
fatty acid ester having an HLB of 15 to 16 and enzyme- 
treated lecithin or enzyme - hydrol y zed lecithin. 
Furthermore, JP - A- 9 - 2 7 5 94 8 has disclosed a liquid food 
having an improved flavor which contains enzyme— t reated 
or enzyme -hydrolyzed lecithin, fats and oils and 
polyglycerol fatty acid ester. These additives can 
improve the flavor and prevent insoluble solid matters 
(tea, useful microbial cells, herb drug powder, etc.) 
from sedimentation in the liquid food containing the 
same . 

However, the liquid food as described above 
contains insoluble solid matters and hardly soluble 
components (milk products, etc.) . The published 

application as cited above aims at preventing the 
sedimentation of these compone^nts, inhibiting the 
germination and propagation of thermostable bacterial 
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spores, preventing oil -oft and improving the tiavC'r. 
Namely, it relates neit. lu-r to a flavor :ror 
t i^ansparent drink cont:. a i ri i nc] a f]avoi' as m the- [...) r^.- s(.v : l 
i nvent ion . 

SUMMARY Oy THK i N VlvN'I' 1 ON 

An object of t. he- o2'(rS(-nv i nve^nt... i on is rr) t a o..it • 
a flavor composition v;n.v..'n is soluble lo \j 
tjvinsparent solution iv:. tru.o_v fo>:m.Lng any in sen a: : - 
precipitate or causing turbidity, when added L ... .1 
transparent drink to thei;e^b\^ .impart a flavor thercU. o>. 

Another object of tiie present mvencion is to 
provide a stable and transparent drink wherein the 
propagation of microorganisms originating m the woiteiy 
sugars and other food materials constituting tlie- drink 
or microorganisms invading thereinto m the course oi 
the production can be inhibited. 

To solve the above— described problems, the 
present inventors have conducted intensive studies. As 
a result, they have found out that a stable and 
transparent drink can be obt,ained by usang ri 1 lavcM" 
combined with an emulsifier having an ant ibac t eiii a 1 
effect, etc., thus completing the present inventiom 

When only a sucrose fatty acid ester is added to 
an acidic drink, the resulting drink does not be c.v^ir.e 
transparent, but shows prc^c ipi t at i on or c 1 ouci 1 ne . 
Especially m the case of .1 sucrose fatty acia estL_^r 
having a lower monoester c:org.ent, higher p i:ec ip 1 t a t 1 oui 
and cloudiness are found. According to the present 
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invention, lysolecithm is used m combination with. .1 
3 u c 1^ O' s e ^ 3. 1 1 3. c 1 d e s t e 1" wli 1 cl 1 is a ci q e q t' ^.^ a n ^-.i. ^ ' . a _ 
drink, whicli makes it possible to pixivent tlic_^ .^^iicrosL- 
lal. ty acid ester from precipitating. Moi^ec..;vt_n; , it. inis 
been found tliat the use of lysolecithm in comb 1 nic: 1 ci: 
can pi'event precipitation, of cx suci'osc: fat ty cicic c:.st.^^!" 
ii^ivmg a low monoester content. 

A c: c o r d 1 ng 1 y , the p r e s e n t 1 n v cm 1 1 :. 1 o n p r e v 1 d e t:. c\ 
flavor composition which contains a flavo.r, suc\rose 
fatty acid ester having an HLB of 16 to 19 and 
lysolecithin optionally together with a polyglycerol 
fatty acid ester having an HLB of 12 to 15 and/or a 
monoglycerol fatty acid ester having an HLB of 0 to 1, 
and a stable and transparent drink containing the same. 

DETAI LED DESCRIPTION OF THE INV ENTION 

The sucrose fatty acid ester having an HLB of 16 
to 19 to be used in the present invention is not 
particularly restricted and those consisting of 
saturated or unsaturated fattv acids are usuallv^ 
employed therefor. Examples thereof include sucrose 
esters of saturated fatty acids {lauric acid, myristic 
acid, palmitic acid, stearic acid, arachic acid, etc:^.) 
and unsaturated fatty acids (oleic acid, Imoleic acid, 
Imolenic acid, arachidonic acid, erucic acid, etc.) . 
Among all, sucrose palmitate is preferable^ therefor. 

Although it is said that sucrose fatty acid 
monoesters have an HLB of 16, 1 » e . , a higli solubi]ity 
m water, sucrose fatty acid esters cannot be provided 



as a transparent solution because of. the die^sters. and 
triesters contained thei^ein. whicii are i ir\-:.o 1 ub 1 (-^ iri 
water at ordmai^y t: eiiipe t urc^s . Ace^ei'd :. nq 1 y , the 
nionoester purity is an inipoj^tunt tact.tji" .in ..^jtainiuKj a 
t ]; a n s p a r e n t s o 1 u t i o r. . It i s } ) e t e r a b [ t ^ t o u s c- a s u c; y o s e 
fattv acid ester conta:nino 7 0-" b\' v.\']^hr eu' iwori- 
still preferably y b by wei^jlit ui: iiun^e , lU luon^je t e ] u 
To obtain an aqueous solution h..;Vinv: .ui ..u n. iL;^o.: t. em ^..i 1 
effect, the monoester conittuit sei^ve^^ a^_3 cu. i iiipoi^:: anr. 
factor. A higher antibacterial effect can be 
established at the lai'ger monoestee; content. In the 
case of a drink, it is preferable tliat tt.e monoester 
content ranges from 10 ppm to 0.1% by weight, though, it 
varies depending on the contaminating bacteri^i. It is 
known that no antibacterial effect can be achieved m 
some cases at a monoester content less than 10 ppm. 
When its content exceeds 0.1% by weight, on the other 
hand, there might arise some troubles relating to 
solubility, i.e., turbidity and prec ipr t at ion . In a 
flavor composition, the monoester content generally 
ranges from 0.5 to t-) % by weight, though it varies 
depending on the addition level to drinks. 

The lysolecithin to h^^ used m t:ie present 
invention is not paiT. i cul ar ly I'estricted. t^or example, 
use can be made therefor of enzyme - mod i f i ea lecithin, 
enzyme - treat ed lecithin ot enzyme - hydro ly zc^d lecith. in 
which contains as the mam component lysolecithin hi - 
monoacylglycerophosphol 1 p 1 d ) , which is cbtam.ed by 
enzymat ical ly hydrolyzmg natural subs t ar.ce - der i ved 
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lecithin (1, 2 - diacylglycerophosphol ipid) such as- 
soybean lecithin oi^ yolk lecithin and chen i i an na 1 1 ng 
tlie thus formed free fatty acids and iat-soluLde 
■components originating m the stai/ting mai.(.n.;ial. 'Hk- 
enzyme to be used herein is not particularly restrictCHi 
and exemplified by ph.osph.ol i pase , lipase, etc. 

The:^ lysolecitiim of the present invention is on^^ 
member selected from among lysophosphat idy.1. chiol _i ul- , 
lysophosphat idyl ethane 1 amine , lysophospha t lay 1 mos i t oi 
and lysophosphat idylserine or a mixture of two or moi e 
thereof. It is preferable that the lysolecithin of the 
present invention contains 50% by weight or more of the 
lysolecithin component based on the total 

phospholipids. It is undesirable that the content of 
the lysolecithin component is less than 50% by weight . 
This is because, in such a case, the excellent effect 
of the present invention of providing a transparent 
drink is deteriorated by the impurities or the taste of 
the drink is undesirably affected thereby, when the 
flavor composition is added to a drink. 

The amount of the lysolecithin to be added varies 
depending on the purity of the monoester in the sucrose 
fatty acid ester as described above. In general, it is 
preferable to add the lysolecithin m an amount 
necessary for solubilizmg impurities, i.e., from 0.01 
to 1.0 part by weight, still preferably from 0,01 to 
0 . 1 part by weight per part by weight of the sucrose 
fatty acid ester. When the amount of the lysolecithin 
is less than 0.01 part by weight, the effects of the 
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■■^^'^'^i'-ni: i.:iv^ei:t: io:i ca:: be little achieved. 0!i t t:e otnei.- 
i — aaae::^ 1 L"aD.^ e tiiaL tiie ee:itt:-nt tnei/crot 
^x^'(.''-ds ia.iri i;-,' v/eiaht, sinc^^ tiif; 1 vso 1 e c i. r h i a 



on, a ijc.:)! ya "1 yea- la: 1 fati.:\.' 

n:-a:wa ] yc(.a V. : : L ...a. l y ... a i a esrer hav: na an MLt: lj !. a t c.j .1 
■■-■ly be caa.iea tc^aether v;it]i tiie cibov(-ai(-aca^ "i r:)eu 
cajtnponent a . As ti^ie polyglycerol fatty acid ester 
wherein polyglycerol obtained by pol ynier i z i nq glycerol 
lias been esteiaitied a'lth a fatty acid, ase can be madt^ 
penl :u:^ 1 ycr- I'^a q^.- decaglycerol nionc3 1 ^iu ra t e , 

p e : 1 1 ;i g 1 y c e i^o 1 o i" de c ag 1 y c e r o 1 mono s t e a r a t e , 

pca:^: aglycei-o I c^r decaglycerol mo nopal mi t at e , 

p f-j n r a g 1 y e r o ] c^ r dec ag 1 y c e r o 1 monoray r i s t a t e , or 
pent aglycerol or decaglycerol monooleate each having an 
HhB of 12 CO 15. Preferable examples thereof include 
decagl ycerol m/onos t earane and decaglycerol mono 1 aura te . 
When the polyglycerol fatty acid ester has an HLB less 
tlian 12, It IS h.ardly soluble in water, Wlien the 
polyglycerol fatty acid ester has an HLB exceeding 15, 
or. tlie otl'ier Irand, an: 0/W type emulsion can be hardly 
i o rmed . 

As the monoglycerol fatty acid ester, it is 
preferable to use a monoglycer ide having a purity of 
hy weight oi' above whicli is obtained by ester- 
m 11 e rchang i ng .tn edm:le fat or oi] and then subject ina 
^^^'^^ L huh^ ■.a..:, a : a-..- a ironoglyceimde to irol ocular 
a : St 1 1 i a t leVi , l^lc. Examples thereof include 
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monoglycerol oleate, monoglycerol laurat e, moiioy 1 ycei/ol * 
monos t earat e , monoglycerol monopalmit at: e , moiiog lycei-c: i 
nionomy ri s t at e and monoglycerol monooleate each liav i ru.^ 
an HLB of 0 tio 1. A preferable example tlic.^rc^of ic 
monoglycerol oleate and one having a monoesiej^ ccait. e:n. 
of 75% or more is still preferable. A monoglyceruJ 
fatty acid ester having an HLB of 0 to 1 should be use-.: 
therefor, since such a monoglycerol f\'itty ac"ici esren- 
has a highly lipophilic nature, forms an O/W typo- 
emulsion and is highly soluble in. oil, thereby 
contributing to the stabilization of tlie emulsion. 

Per part by weight of the sucrose fatty acid 
ester employed as the base component, it is preferable 
to use 0.1 to 4 parts by weight (still preferably C.l 
to 2 parts by weight) of the polyg]ycerol fatty acid 
ester and 0.002 to 0.05 parts by weight (still 
preferably 0.005 to 0.05 parts by weight) of the 
monoglycerol fatty acid ester. 

The flavor to be contained m the flavoi^ 
composition may be m various forms including liquid 
and powder. It is preferable to use fruit flavors 
suitable for drinks, for example, peach, grape, apple, 
orange, lemon and grapefruit flavors. The content ot: 
the flavor is determined depending on the amount of the 
flavor composition to be added to a drrnk. Since the 
amount of the flavor composition to be added to a drml-: 
IS determined depending on the flavor level v^irylr.a 
from drink to drink, ^iiiy specific flavor content can be- 
hardly determined. In general, the flavor composition 



contains from 0.001 to 2% by weight of the flavoi. 

The riavor compos .1 1 ion. accoi/a 1 ng to tnc- [.jresent 
invention can be prodnced by an ai'bitrary f:)roc:ess 
without restriction. For example, it. can be pix:)auc:^eci in 
5 the foil ow 2 I ig manne r . Name^ 1 y , a s u c ro s q f a 1. t y a c 1 a 

ester and lysolecithm ai^er added V. o deionizcci water 
containing purified glycerol. If ntieded, a polygiycerol 
f a t: t y a c 1 d a s t. e 1: a n d / o 1 ; ^ i mo n o g 1 y c: e. i ~ o 1 ^"t 1 1. y acid c ^ s t C:^ r 
iire further added thereto. Tlien the result ani :-;ixi":ure 
10 IS thermally sterilized at 80"C for 30 minutes. After 

adding a flavor (a peach flavor, etc.) thereio, the 
mixture is stirred m a mixer at 3,000 to 10,000 rpm at 
room temperature to 6 0^''C for 5 to 3 0 mmures. 

The term ''pH suitable for the acidic transparent 
15 drink" means a range of from pH 3.5 to 4.0. 

The drink of the present invention is a stable, 
acidic and transparent drink which has a pH of from 3 . 5 
to 4.0. 

The drink of the present invention is not 
20 particularly limited as long as it is a stable, acidic, 

transparent drink, and a carbona t e - f ix-^e acidic 
transparent drink is preferable. 

Examples of the carbonat e - f ree acidic ti'ansparent 
drink include carbonate - free soft drinks ccnitaining 
25 fruit juices, carbonat e - f ree soft drinks containing no 

fruit juice, sports drinks or isotonic drinks such as 
drinks whicli increase the ion levels m tlie body, 
carbona t e - f ree flavored water, near water, etc. 

A product such as a carbona t e - f ree transparent 
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drink can be produced in the following manner. Namely,* 
a syrup containing sugars igranulatea sugar, rt;uctose, 
] 1 q I ri c j sugar, etc.), so u r i ng a g e n 1: s ( c i 1 1 ' i c .1 c ^ 1 d , 
etc.), purified water and, if desiix^d, Iruit juicH.' 1 
mixed and then about 1% by weight of the ■ lavor 
composition is added thereto. Then the obtained mixture 
IS tliermally sterilized at, for example, 12 0^'C for 10 
seconds and then filled into containeir:; follc:)WLo; by 
coo 1 1 ng . 

The present invention will be described m 
greater detail by reference to the following Examples. 

EXAMPL E 1 

Flavor compositions containing the components 
listed in the follov/ing Table 1 wei^e preparer! c;s 
follows. Purified glycerol, de ionized water cuia 

emulsifiers, i.e., RYOTO'^'-' MONOESTER-P (sucrose 
palmitate 95%, manufactured by Mitsubishi Chemical 
Foods) and BASIS LG-lOK ( lysoleci thin , manufactured by 
The Nisshm Oil Mills) were mixed together and then 
sterilized (80"c, 30 minutes) . Next, a flavor (peach) 
was added thereto and the resultant mixture was 
emulsified in a TK mixer at 3,0 00 rpm for 10 minutes at 
50"'c to give each flavor composition. 

By using each flavor composition thus obtain(/d, a 
carbonate - free transparent drink was produced an.d 
evaluated in stability. Namely, purified waten; was 
mixed with granulated sugar and sodium citrate thereby 
adjusting to Brix 7.5 and pH 3.5. The obtained mixture 
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was poured into glass bottles (100 ml) . After addjiig 1% 
by vveiqht of tlie flavoi' composition, thc-^ vr.ixturc^ was 
stei'ilized at 80"C Lor 20 minutes and then storc-d in an 
incubator at GO'^C. After 6 days^ I hi: croauct w.^s 
obsei^ved with tlie na kc-d eye and e va .1 ua t ^^.^d m a c x" ' oi\.i a nc:'e 
w .1 1 1 : 1 1"! e foil o w i ng c m t e i~ i a . 



0: Being transparent without ciuy suspcnidcHi 
nni 1 1 er . 



x: Showing suspended mat ters and pi'ec i pi t at e . 



Table 1 summarizes the results. 
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EXAMPLE 2 AND COMPARATIVE EXAMPLE 1 



Flavor^ compos it ions containing the component s 
listed m the following Table 2 v;ere obtained as m 
Example 1 and then evaluated as m Example I . Table 2 
summarizes the results. In the preparation of the 
flavor compositions, a polyglycerol fatty acid e^ster 
Dl-S ( decaglycerol monos t earat e ; manufactured by Nikko 
Cliemical) was mixed together with other emulsi tiers. 
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Flavor 

RYOTOi) MONOESTER- 
RASI3 LG- lOK 

Dl ~S 

£>urified glycerol 
Der oni zed water 



Evaluation 
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EXAMPLE 3 AND COMPARATIVE EXAMPLE 2 
Flavor compositions contami.ng the- components 
listed m the following Table 3 were obtained as :n 
5 Example 1 and then evaluated as m Example 1. Table 3 

summarizes the results. In the prepai^ation of the 
flavor compositions, a monoglycerol fatty acid estei' 
EMALGY HRO (fatty acid: 75.0% of oleic acia; 
manufactured by Riken Vitamin) was mixed together with 
U) otlier emulsifiers. 



Ex . 3 [ Com . Ex . 
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EX AMPLE 4 AND CO MPA RATIVE EXAMPLE 3 

F'lavor compositions containing tLe components 
listed in the following Table were obtained a.s in 
L*^ Example 1 and then evaluated as m Example 1. llie 

following Table summarizes the results. 
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Ex. 


Com.. Ex. 


1 2 3 
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RYOTOCE) Sugai- Estei^ P- 1570: a sucrose.- palnntalo 
having a mo Fi o e s t er c o n tent oi 7 0 % b y vj c i ^. j i 1 1_ 
nianuf act U2:ed bv Mitsubishi Chemical Foods. 

EXAMPLE 5 

Flavor compositions containing the compci"ients 
listed in the following Table 5 were obtained as m 
Example 1 and then evaluated as m Example 1 . Table 5 
summarizes the results. 



TABLE 5 
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5 . 


0 


BASIS LG-IOK 


0 
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0 . 5 : 
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EXAM PLE 6 COMPAR ATIVE EXAMP LE _4 

Flavor compositions containing the components 

listed the following Table 6 were obtamied as :n 

Example 1 and then evaluated as m Example 1. Table- 
summarizes the results. 



14 



TABLE 6 
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Ex . 
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Com . 
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by WGJL 


ght) 




Fl a vor 
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0 . 5 
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4 . 0 
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4 0 . Cj 
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4 0.0 
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Eva lua 1 1 on 
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() 
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The f o 1 .] o w i ng Exainp 1 e s show t he e f i e c c : c? \ " 
transparency by the combined use of BASIS LG- 1 OK as 
lysolecithm m the case of a carbona t. e ■ f x^ee 
5 transparent drink having pH 4.0. 



EXAMPLE 7 AND COMP ARATI VE EXAMPLE 5 
Flavor compositions containing the coniponcMit" 
listed in the following table were obtained as in 
Example 1, transparent carbonate - free drinks having pli 

10 4.0 were prepared as in Example 1, and then evaluated 

as in Example 1. The following table summarizes the 
results. In the preparation of flavor compositions in 
No. 2 of Example 7 and No. 2 of Comparative Example 
a mixture of 0.6 7 part by weight of a sucrose fatly 

L"^ acid ester having a monoester content of 95% by weiglit 

(RYOTO® MONOESTER-P manufactured by Mitsubislu Chem..i ca 1 
Foods; a sucrose palmitate having a monoester com ent 
of 95% by weight) and 0.3 3 part by weiglit of a suci'o^^C' 
fatty acid ester having a monoester content of S 0 by 

20 weight (RYOTO® Sugar Ester P-1670 manufactured l.)y 

Mitsubishi Cliemical Foods; a sucrose palmtitate riavmg a 
monoester content of 80% by weight) was used as Li 
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suc2;ose fatty acid ester having a inonoeater content ol 
9 u % oy we i ght . 





£1-7 


Cm. Ex.5 


1 2 ! 1 2 


(pajt veipfat) 




0.2 


0.2 


0.2 


0.2 


Sucrose 

ftcid 

C8ter 


EYOTO® 

r 

ETDTO* 

E*t«r P- 
167D 


1.0 


0.67 


].0 


0.67 




0.33 


^ — - — . — . — 1 


0 33 


CoctCDt 

of 


95X 


1 

t 

j 


901 


&A5IS LG-IQK 


1.0 


1.0 






Purified fflTcerol 


40-0 


40.0 


40.0 


40.0 




57.8 


57.8 


5a. a 


5«.8 




O 


O 


X 


X 



RYOTO® MONOESTER-P: a sucrose palmitate having a 
monoester content of 95% by weight manufactured by 
Mitsubishi Chemical Foods. 

RYOTO® Sugar Ester P-1670: a sucrose palmitate 
having a monoester content of 80% by weight 
manufactured by Mitsubishi Chemical Foods . 



10 EXAMPL E 8 AND COMPARATIVE EXAMPLE 6 

Flavor compositions containing the components 
listed in the following Table were obtained as m 
Example 1^ and then evaluated as m Example 1. Thc^ 
following Table summarizes the results. In the 

h*^ preparation of flavor compositions m No. 3 of Example 

8 and No. 2 of Comparative Example 6, a mixture of O.G'/ 
part by weight of a sucrose fatty acid ester having a 
monoester content of 95% by weight (RYOTO® MONOES7^ER-P 
manufactured by Mitsubishi Chemical Foods; a sucrose 



16 



palniitate having a monoester content of 9b% by weujiit. 
and C.33 part by weight or a sucrose fatcy ac;ia esLer 
biav.ing a monoester content of 8 0% by weight (RYCVroC-^^ 
Sugar Ester P- 1 670 nuinu f ac t u red by Mitsubishr edieir. ica 
r'oods ; a sucrose pal nutate hav:ing a tuon^KuU^ei- c.v...u:L. eni 
c i: 8 0% by weight) was used as a sucrose fat:^\' ricid 
escer liavmg a monoester content of 90^ by weignt . 





Ki-8 


CcM, El. 5 


1 [ 2 3 4 


1 2 


3 


(part fey veigfet) 


FU»or 


0.2 


0.2 


0-2 


0.2 1 0.2 


0.2 


0.2 


Sucn»e 
fatty 
«cid 
«ster 


-p 






0.67 


1.0 




0.67 


— To^ 


Eattr f- 




1.0 


0.33 






0.33 




ircm) 

Sugar 

Uttr P- 
1570 


1.0 








1.0 






Content 
of 

K)Ooe«ter 


701 


80X 


90% 


MX 


VOX 


90X 




lASIS LC^IOK 


0.5 


1.0 


1.0 


KG 








Purified cly«rol 


40.0 


40.0 


40.0 ^ 


40.0 


40. 0 


40.0 


40,0 


teioblied imter 


S3 > 3 


57.8 


57.8 


67.8 




58-8 


S8.8 


Kmluatioo 


O 


O 


O 


o 


X 


X 


X 



RYOTO® MONOESTER- P: a sucrose palmitate havmcj 
m.onoester content of 95% by weight manufactured by 
Mitsubishi Chemical Foods. 

RYOTO® Sugar Ester P-1670: a sucrose palinit:at(- 
having a monoester content of 80% by weight 
manufactured by Mitsubishi Chemical Foods. 

RYOTO® Sugar Ester P-1B70: a sucrose palmitat:*^ 
having a monoester content of 70% by weight 
manufactured by Mitsubishi Chemical Foods. 

Stable and transparent drinks suffering f 
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neither precipitation nor turbidity can be.^ obtained by 
appropriately adding tiie flavor composition acx^orainq 
to the present invention to drinks, in }:i.iia. icala]/, 
o a 1' b o n a t - f r e e ones, 
s While the invention has been describc.^d m dc^taiJ 

and v/itdi reference to specific eiiibodiiuent. s thcaa-ol , it 
VvM.ll hi/ ripparent to one skiilc-d m the aji... lauit vai/i^at^ 
chancjes and modifications can be madc_^ t lieie : n v/i I heut 
departing from the spirit and scope thereof. 
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